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TABLE A-3

Annual Per Capita  Intake  of Fresh and Processed Fruits,
Potatoes,   and  Other Vegetables  in the United Statesa

Year

1909
1927
1948
1965
1976

Annual Consumption, kg/Person

Fruits

75.6
76.5
73.8
47.3
52.7

Vegetables
(Excluding Potatoes)

Fresh  Processed  Fresh  Processed

3.61

8.1

19.8

27.5

36.5

83.7
85.5
82.8
63.5
65.3

7.7
11.7
21.15
29.7
31.1

Potatoes

Fresh  Processed

81.9
63.9
50.0
30.6
24.3

0.2
0.2
0.2
5.4
9.9

aAdapted from Page and Friend, 1978.

These striking changes in the food supply need to be taken into
account when one examines the relationship between diet and cancer.
On the one hand, any change in cancer incidence resulting from major
changes in food processing that occurred before 1900 (e.g., roller
milling of grain) or up to 40 years ago (e.g., flour enrichment) would
probably have been observed long before now.  Conversely, because of
the long latent period between exposure and manifestation of cancer,
effects from changes introduced less than 10 years ago might not yet be
evident.  If, as is often the case, changes in food-processing methods
are poorly monitored, the extent of exposure to substances resulting
from those processes will not be known.  In such cases, it will be
difficult to make any associations between those substances and cancer
incidence.

A more difficult problem is encountered in case-control studies:
here one must determine what foods were consumed by subjects one or
more decades in the past.  It is necessary to make one of two assump-
tions when collecting such information: that people can accurately
remember their typical dietary patterns of 10 or more years ago, or
that present diets adequately reflect diets consumed in the past.  Both
of these assumptions are most subject to inaccuracies when there have
been continual shifts in the numbers, types, and varieties of available
foodstuffs. Even when the kinds and amounts of foods consumed in the
past can be accurately determined, their chemical composition remains
unknown and may have changed significantly over the decades. For
example, a frozen pizza made with imitation cheese, tomato extender,
and soy-protein "pepperoni" is composed of a very different collection
of chemicals than the apparently similar product made 10 years earlier
with mozzarella cheese, tomato paste, and meat sausage.